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§ 3 y Can’t FDA Label BST-Treated Milk?

the FDA to determine what infor- Never mind that milk from cows Never mind that routine injec-
E‘ mation we are privileged enough treated with BST has been found tions of BST can harm the cows.
to receive about the food and to contain higher levels of other Never mind any of these thing
drugs we purchase. And, as consu-  hormones as well. One of them —  As frightening and saddening as
ifiers, we have the right to use IGF-1 — can cause acromegaly,a  they may be, they simply are not

that information to make decisions  disease that causes enlargement of  the issue. The issue here is that
about what we want to purchase the hands, feet, nose and chin, as consumers have a right to know

and what we don’t. So why can’t well as glucose intolerance and hy-  what they are consuming. If the
we get labels on milk from BST- pertension. BST’s effects could FDA is so secure in its claim tha!
treated cows? also include premature growth “there is virtually no difference
Never mind that the tests that stimulation in infants, breast milk from BST-treated cows anc
the FDA bases its safety on are growth in children and increased that from untreated cows,”” why
inadequate. The FDA has not re- risk of breast cancer in women. the determined opposition to lah
quired tests on the human health Never mind that there is little ing milk from BST-treated cows
effects of the drug beqause it or no reason to increase U.S, milk ..  Kelly Purvir
claims that BST is inaetjve in production because t.hg}: is al- : St. Cher
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U.S. is reclassifying as safe for eating
animal carcasses with cancers, sores

One longtime inspector
has stopped buying meat

SCRIPPS HOWARD
NEWS SERVICE

WASHINGTON — The federal
agency overseeing food inspection
is imposing new rules that reclassi-
fy as safe for human consumption
animal carcasses with cancers, tu-
mors and open sores.

Federal meat inspectors and
consumer groups are protesting
the move to classify tumors and
open sores as aesthetic problems,
which permits the meat to get the
government’s seal of approval as
wholesome food product.

“I don’t want to eat pus from a
chicken that has pneumonia,; said
Wenonah Hauter, director of Pub-
lic Citizen’s Critical Mass Energy
Project.

Delmer Jones, a federal food in-
spector for 41 years, said he’s so
revolted by the lowering of food
wholesomeness standards that he
doesn’t buy meat at the supermar-

ket anymore because he doesn't

trust that it is safe to eat.

“I eat very little to no meat, but
sardines and fish,” said Jones,
president of the National Joint
Council of Meat Inspection Locals.
The union of some 7,000 meat in-
spectors is affiliated with the
American Federation of Govern-
ment Employees. He said he’s try-
ing to get his wife to stop eating
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meat.

“I've told her what she's eating.”

The union is battling related Ag-
riculture Department plans to rely
on scientific testing of samples of
butchered meats to determine the
wholesomeness of meat, rather
than traditional 1tem-by-1tem Kru-
tiny by federal inspectors.

A 1959 federal law requires in-
spectors from the Agriculture De-
partment’s Food Inspection and
Safety System to inspect all slaugh-
tered animals before they can be
sold for human consumiption.

The Agriculture Department be-
gan carrying out the new policy as
part of a pilot project in 24 slaugh-
terhouses last October and plans to
expand the system nationwide, It
The agency has extended untl
Aug. 29 the time for the public to
comment on the regulations and
won’t issue final rules untl after
the comments are received,

In 1998, the inspections and Gate-
ty system reclassified
animal diseases as being “defects
that rarely or never present a_di-
rect public health risk” and said
“unaffected carcass Tomons”

could be passed on to cornsumers

by cutting out lesions.

Among animal diseases the
agency said don’t present a _health
danger are cancer, a pnemmim of
lar swellings or lymphomas, sores,
infectious arthritis afd  diseases
caused by intestinal worts,

In the case of tumors, the guide-
lines state: “remove localized le-
sion(s) and pass unsf#fected carcass
portions.”

But Jones and consumer groiips
say production lines are moving so
fast that they can’t catch all the dis-
eased carcasses, and some are end-
ing up on supermarket shelves,

“When I started inspecting, in-
spectors_were looking at 13 birds a
minute, then 40, and now iPs 91
birds a ﬁnnute,thh three inspec-
tors,” Jones said. “You cannot do
your job with 91 birds a minute.”

The Agriculture Department is

also experimenting with proposed
rules that would require federal
food inspectors to monitor what the
plant employees are doing, rather

thaninspemngeachcarcmmdx"

vidually. The approach is aimed at

bringing a new scientific approach

to federal meat inspection to
coli bacteria and other
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